[Escherichia coli enterotoxins--their significance for food hygiene and recent findings on the structure and mode of action (review)].
Enterotoxin-forming Escherichia (E.) coli germs may be a cause of food poisoning. Any assessment of E. coli in various types of foodstuff together with an appraisal of its relevance to food hygiene will be of inadequate reliability unless virulence properties of germs are investigated, as well. No comprehensive evaluation can be made of quantitative occurrence of food poisoning caused by enterotoxigenic E. coli strains. Literature data are now being compiled on the occurrence of such strains in food items and on the incidence of intoxications. Reference is made in great detail to recent findings on structure and mode of action of heat-labile and heat-stable enterotoxins of E. coli.